The function of eel SA-glycoprotein is also discussed.
There is no available information on the food hygienic aspect of fish skin mucus, although the mucus covering fish body appears to play an im portant role in the interaction with pathogenic bacteria and other organisms with a potentiality of invasion and parasitism through fish skin.1-3) The biochemical studies of fish mucus, therefore, are essentially important and are of great interest not only in the hygienic aspect of fishes and fishery products but also in connection with pathology especially in cultivation of fishes.
In the series of the investigation on skin mucus of eel Anguilla japonica 4-8) the author showed that the major constituent of eel mucus is a sialic acid-containing glycoprotein (SA-glycoprotein) which is secreted from goblet cells in epidermis and also reported that the carbohydrate unit ob tained from alkaline-reduced SA-glycoprotein is a disaccharide composed of N-acetylneuraminic acid (NANA) and N-acetylgalactosaminitol (GaINAc-ol).
The purpose of the present study is to make clear the structure of the disaccharide and its linkage to protein moiety and to discuss on the function of eel SA-glycoprotein. 
Linkage between Carbohydrate and Protein Moieties
The sialic acid-containing glycopeptide obtained from the exhaustive digestion of SA-glycoprotein with Pronase P was analyzed for carbohydrate and amino acid. As shown in Table 2 , it con tained the equimolar amount of NANA and Nacetylgalactosamine (GalNAc). Among the amino acids determined, threonine, serine, glut amic acid, and proline occupied 74.5 mole per cent of the total amino acid. Especially, the hydroxyl amino acids such as threonine and serine which 
